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家庭における鶏から揚げ調理時の C02排出量
津田淑江・原奈都子・船木絵美子
Practical determination of C02 emissions 
associated with Chicken's fry at household 
Toshie TSUDA， Mα!lsuko HARA and Emiko FUNAKI 
There was litle information for the quantity of C02 drained by cooking it for a consumer 
at home， and an evaluation method of concrete C02 reduction was not shown. This study was 
aimed at measuring environmental load of the fried chicken in the home cooking. As a result. 
in the case of chicken 400g， the big difference was not seen in quantity of environmental load 
between home cooking and a frozen processed food. As quantity of the chicken increased，it 
developed that quantity of environment load of the frozen food grew big. 
キーワード:Environmental Load 環境負荷， C02 Emission C02排出量，
Fried Chicken 鶏のから揚げ， Home Cooking 家庭料理.
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工程 材料名称 陣用量(g Unit C02排出係数本 か1Kらg(揚鶏げ肉製8∞品g) lか(担ら肉掲4げ00製g)品 | 
E空C02/Unit g-C02 g-C02 
たたき・漬けおき 組もも肉 800 箆 0.51 408 2041 
醤油 42 g 0.56 24 121 
酒 30 E 0.47 14 71 
にんにく 2 毘 0.81 2 
しようが 5 毘 0.53 3 
まぷし |馬鈴薯でんぷん 45 R 0.63 28 14 
加拠 重描 43 2.77 119 60 
|掲げ l食 J明油(工襲用} 179 g 1.2 215 107 
レモン果汁 15 R 0.8 12 6 
LPG 23 E 3.04 70 35 
|冷漉 |冷涼空調 291 wh 0.39 113 57 
包装 /m/DP 243 122 
抽選 ?油 23 z 2.62 60 30 
:気 87 wh 0.39 34 17 
|事臆酔縄本 :子レンジ 174 Wh 0.39 。 。
|鹿凋龍陣 油畳 100 g-oil 2.77 -277 139 
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